Marlboro Coffee Recipes 

Every rook had his own way ol makin coffer. Seme made if 
strong enough to float a horseshoe lithers boiled it with 
eggshells or spires. Here's fotr of Ihe best roffee recipes 
I rum Marlboro Country 


BELLY WARMER 

2 tablespoons butter 

1 teaspoon sorghum* 

' j cop orange jnite 
f teaspoon roarsefy 
ground black pepper 

6 cups hot roffee 

Melt butler in asanre pan Idd 
sorghum, orange juice and 
pepper, simmer for 2 minutes. 

Strain aad add aboo! 1 table¬ 
spoon strained liquid lo each cup 
ol coflee. Makes 6 cups. 

CHDCKWAGON COFFEE 


2 quarts raid water 

Imp ground coffee 

1 egg. beaten 
dash of sail 

In a bowl, combine 3 tablespoons 
of Ihe water with roffee. egg and 
salt. In a large pol. bring remain¬ 
ing water to a boil. Stir in toffee 
mixture Return lo a boil, stirring 
occasionally, rover, remove from 
heal and Id stand 3 minutes. Add 
ft cap cold water lo settle grounds. 

Makes Imps. 

NIGHT HAWK 


III to 12 juniper berries 

1 ounce bittersweet 
rhorulate, chopped 

1 quart cold water 

Scup ground coffee 

Combine juniper berries, 
rhocolate and wafer in a pol. 

Bring to a boil. Add coffee, cover 
and remove from beat. Let stand 

S minutes. Add l k cap cold water 
fo settle grounds. Makes 4 cups. 
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TEXAS MI D 

uiiiVniin ^ 

1 • teaspoon anise seeds. 

cumin or fennel seeds 

2 teaspoons 
dark molasses 

t quart cold water 

W cup ground coffee 

Trash seeds with back of spoon: 
combine with molasses and water 
in a pot. Bring to a boil. Add 
coffee, cover aad remove from 
heal. Let stand 3 minutes; strain. 

Makes A cups. 


Source: https://www.industrydocuments. 
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